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обґрунтовано кількість внесених наповнювачів. Розроблено технологію та апаратурну 
схему виробництва комбінованого сиркового продукту.                                                                                                                                              
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
                                                                                                                                                                               
    
англійською:          Perzhylo U.V. Composite cheese product with whey proteins concentrate 
hydrolysate. – Manusript.                                                                                                                                            
                                                                                     200-300 слів 
            Research for obtaining an educational degree «Master» in specialty 181 «Food 
Technologies». – Ternopil Ivan Puluj National Technical University, 2020.                                                                                                                                           
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pepper have been selected as filler after analysis and researches. Prescription components of 
the product have been researched and analyzed, the amount of applied fillers have been 
substiated. The technology and hardware of production composite cheese product have been 
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